[ NOSTRI MENU

Gereimnornce



(& MeNU SOR CHECCO =

L/(/(zgo/oéa/(.' cocé[m/ma%/bo//n analcolico, cocé[az/wca//co//ﬂﬂfoébo; fm/(zy/'/a/, /v'oo’(cco,'

sucche c/(zi/;w[m/. “aranas /0/7%1 elno aranca, /L((y/'()ﬂ&
L///ggo/g ﬁj‘/lflﬁ: /)6/‘04{/'0"/77//4'1‘1‘6’Qéd‘f[(]ﬂ/b/?&/)(&fff/é[fa e r&/)/)é’, C/‘()ﬁCAﬁf[&,
(/'{Z[c%'/w a@fw@ & zucea LW(Z/ﬁ)/‘ @ latte e czé'czﬁzf[e%}m & baccale’, olive ascolane”,

/}ZO;Zza/‘[’/A/'?{///;/][ﬂf chele afég/fa/wém«*

Mezze maniche all amatriciana

Tonnarelle con (ﬂ/Y/ﬂL/// e pecorteo
Arista d maiale (Z)ﬂ/](l({l[(} (J/J{QY(’%;
O arpaccio dananas
Torta cerimonta

/{cy//a //zz'/z(f/‘aéz Y lno brarnco G)A(I/‘é/{)f(/{[(l}l'aé:tﬁl‘/%'{l; Yo rosso-Jwak dvJiciva
J/))//ma/z(ﬂ Brut, J/’;w//za/z[ﬂ Demisec, @/l{w/ bars 61[1/5’

* Jayeéz/a (1//’0/:@//1 e



(& MENU SORANNA =

L/(/(zgo/oéa/(.' cocé[m/ma%@o//n ﬂ/?ﬂL‘Oé.CO,' cocé[az/wca//co//ﬂﬂfoébo; Ja/gy/‘/a/, /v'oo’(cco,'

sucche c/(zi/;w[m/. “aranas /0/7%1«6&/10 arancu, /L((y/'()ﬂ&

Anqgolo friti: verdure miste d stagione Jmf{‘f/ézfa 17Ul SUp, ,)4'/’, C/‘()ﬁCAﬁf[&,

1900 %%

(/'{Z[c%'/w a@fw@ & zucea LW(Z/ﬁ)/‘ @ latte e czé'czﬁzf[e%}m & baccale’, olive ascolane”,
/}ZO;Zza/‘[’/A/'?{///;/][ﬂf chele afég/fa/wém«*

/ﬂlés‘tﬂ (%arcrf

ﬂ)a/vk/(l b saliume, 0//1)&/26/‘0, é‘[l/‘t‘{g//}Z//; czé('ry('/m ar mozzarella ¢ bruschetta della (‘ada/

Orecchiette alla c'a//%qg/zoéz/
Km/}/lf/}m 04//?0/%) o afmfh/faf?m)/vf/ny

Risotto a‘//'/?}/gg/a//g Re/ 2

Nodino v vitello coﬂ//za[a( ce /20/71)2/}

(@éﬂ[{l céﬁu[[{(ﬁw’al af)dz‘c(zyw/m

Torta cerimonia

/chzal/ ///[/ze/a/(z Ylno beanco G)Aa/%ﬂ/z{zywékf[aém Yo rosso-Swak dvJiciia
Lﬁa//za/zé& @/u//, J/:za//m/?/a @mzzéfaz @/Jm/ 5{1/; Guc%{g

*J’l[{y(’élll) all orvgine




(& MENU MONTEVERDE =

L/(/(zgo/oéa/(.' cocétm/ma%/a)//n a/m/[ﬂé'[ﬂ; CO(%/{I/ZJ&W'(O//&« alcolico, tm/gy/'/a/, /}/'06‘(’660,'
sucche a(/p/%//m/.' a/%ma&/zom/wé/w— arancu, 1negrone

. ///yo/ojvlﬁ/ verdire miiste dv J/cggm/w/z{wle%l@ e Ja/l/lé/", crocchelle,
. ﬁ/)‘/ﬁ%ﬁ@ a(////{o/// @ zucea 60/(2/%/' avlatte e aét’/i; ﬁ{/fc/ﬁ/w a éaccah/’, olive mvcoh/m*,

ozzarelline fritte * chele afé grarn o™

M&(ly()/() rustecos Jﬂéz[('/&{/; olwe nere, oliwe verds, /za/all/'w, crostind meste della casa, araciar
lostate, cascala cé/a/wxm{[m a?waaz&bfmcﬁ /Vﬁgfgg/&'cz/{)&y} cma(zy[oﬂaéi core meele di acacia

(,/,//(zyofo//ﬂa/‘ec msalatina ail;’,(%l/)d’/*&azﬁ/zo e carote, cochtail dv (ya//zé()/'/}; mﬁ/zafcz'o— & salnone

I sala — sedut:
Tornnarelly (1%1z g/z&o{la/
/ﬁaya’/a‘/ﬁa v e 0//2)(&/2(3/'(7
Risotto alla crema db scampe

Qrata intera /J()/‘Z/b/l(l[[l/ we crosta aﬁ%a{a/f/ e zucchoe

Calimars e mﬁt@f

Rucoler o’/gomoaf}/‘//'w
Misto dolee deller casa

Torta cerimoria
/m/wgé'{r[a a/ﬁzj'wf[a /

/ch/al////[/w/a/& Y lno beanco G)Aa/%ﬂ/z{zy/aﬁ(f[aéd, Yo rosso - Swrakh dvJiciia
J%ta//za/zéc& @/u//, J/:za//za/?/a @C’//Zléi‘fﬁ,’ 62/1(77/ 5{1/; 625%9

*aw{y(féz/{) all orvgine




(& MENU LAURENTINA 1959 =

Angolo bare cocktad scaf ccollo- analcolico, cocktad scapicollo- aleolico, sangria, prosecco,
(4 64
succht a?/m‘[a e (w(wﬁwf%f///zo« arancea, negrose

L/‘{/(I/y{)/(()’ Glle: verdure meste cﬁdft{ly{bﬁﬁ/}mtl{’%{[& V2% Jl%}/«é”, crocchelle,

(/'{Z[c%'/w &l Jeor7 di zucea aw(z/ﬁ)/( @ latte e czé'czﬁzﬁeﬁkm & baccale’, olive ascolane”,
ozzarelline fritte f chele af( qran hio™*

(,/flgy()/o//w&f/b(): salating, oliwe nere, olive verds, patatme, crostind mesti della casa, arachids
lostale, cascala czé%)/‘o—ofc/ﬂ[{o; /YkO/KQJO/mWLZ' dole e slaglonalt con meele di acacea, /1(1/‘//{@'/11/80"

. //lyofa mare: insalalina dv ;%ﬁm*&eofmo e carote, salame aﬁ/a/;o , C[l/‘/)(l[[/()‘ & salinone,
7 77,

saule’ a cozze u/)oé/)ef// tﬁgaf/j alle olive nere
C C

I sala — sedute:
NMezze marniche all astice
Tettuccine (Wyé&/;mu'/u)

Jaltinbocea di rom 0,
/ WBattuta (14/40%0 ¢ /{1{1///&('/‘/7

J/'J/)ma? al buryo
Jorbetto alla mela verde
ﬁmﬁafa alla J/yéd con rucolt 6/1«0//40@/‘/,'/1/?
,@Wc/‘()/ caldo al cioccolato biarnco

Torta cerimonia
/m//a;(’y rata (1/41 :m,‘[ty

./{(‘76/&? 172026/ 4&, Y no bearco Chardornna. /aﬁcﬁdzm Y lno rosso-Jiral diJeciia

n//‘a//za/z[& @/7{[ tf/ll([//l[l/&f{} @e/m;s’m (9%«(’/&/ éa/; Géﬂ’

*J’l[{y(’élll) all orvgine



(= menU GEMELLE =

Angolo bar: cocktad scapicollo- (mﬂéo&v; cochktad scapicollo alco lico, sangrea, Prosecco,
(5% 6%

sucche c/(zi/;w[m/. “aranas /0/7%1«6&/10 arancu, /L(()y/'()ﬂ&
Anqgolo frdte: verdure miste di stagione pastella ‘e, e SupLll, crocciielte,
Angoly fret . te di stag. tellal v Srelt
(/'{Z[c%'/w a@fo/@ & zucea LW(Z/ﬁ)/‘ @ latte e aé'czﬁzﬁeﬁ'/w & baccale’, olive ascolane”,

//zozzaff/d/'??//;/ﬂﬂf chele afég/fa/wé/’(r*

(/{;(191 (O rusteco: 4?{141[/'/40', oébﬁ/zf/%/, olive Uﬁﬁaé?, /ﬁdld[[fw/, crostin miste della casa, arachids

lostale, olwe rere, varela’ af/uzzo @ ({(Iyé'o—
/{/Mﬁcw[& msto di mare e dv monlagra

NMezze maniche al cartoccio

G}&y}(/d c(zgéi asparage
J (1{)//04, contornd e dessert alla carta
Torta cerimornia

/{cy/az/ //L/'/af/aéz Yo biarco e rosso-ce éaf{/yéa / der concordare corn i clier fL/
tj/)///%(l/?[(i’ Brut, J/;’za//za/zéﬂ Demiisec, @/W/z/ bars 61[1/5’

* n oL
'W{y‘é’/ 0 all or, Lguee NMenew cvﬂagyé'ala /76/‘ wn massino di 25 /«(’/ﬂvﬂ(&




(= MENU ROMOLO =

Anqgolo bar cockiad scapicollo- arnalcolico, cockiad scaprcollo- alcolico, sangrea, prosecco,
Angolo bar: cocktail scapicoll lico, cochtail o at. ”
sucche aé}/%//m/.' a/%ma&/ozom/wé/zo— arancu, 1negrone

Anqgolo frdte: verdure miste di stagione pastella e, e SupLlL, crocciielte,
ngoly frt 7 te di stag. tellal v Srelt
L//:/ll clline a(/l//b/v} a zucea m/g/b/v alatte e aéi’//é/;/ﬂ(/ﬁ)w a baccala’, olwe ascolane”,

ozzarelline fritte * chele afé grarn o™

<///(1y0/0//<11¢9f(i?0—." salato, olive nere, olive verdy, /Ja/aa)za; crostind meste della casa, arachids
lostate, cascala af//gfwzmﬁv, rvcotta, a?ymr&zz&wmaf) /mgfgg/i'c/()&y} (’/J[L(Iyl'()ﬂa[l? corn meele d
acacu, ﬁa/'//?{y/'[mo; czy,)/‘cw)w' a égyfzél, f{ly&k/‘@/afjcmé{/ﬂ [ e e toscand, ua/w'?/d’af%/izza
al /{I‘yﬁ'ﬂ; lrarecto- aﬁ%(}/%’é etta, vol aw vent miisti

Lfﬁ(zgo/o/ﬂa/'e/: ostriche Jca/}?/wf[/} auds crudo-di tonno con cﬁo/d/waf z‘/‘oﬁeaj lartare db salnone,
lo1/20- ¢ %{g{}h, variela’ dv ua//zz/‘/mra//)aé‘ orala, J%Igo/ﬂ /zoéﬁo— e o110

NMezze maniche all astice
Raviols a modo rnostro

Calonare e fa/‘a"(ﬁ
Sorbetto al limone e menta
Rombo (1//5/%0' c,'o/z/ﬁ(l[a[ﬁ 2 ,@yéz//lww'/z/}
(%;( glardino: .(/?é#éf di dolec e ﬁwﬁw
@daa/%ﬁy)//z&&éa /JCI/Z/Z(I/ cotta vrsalse oaree, crema cmfczéma, creme m//‘a/m% a?é/%mhm, L amse,
égy/w), biscolte secche, pasticcerva /7/(19’/10/&,’ 1720USSC ua/‘/(}yz{df/g crostale (1//1&//10/3%()%{[0, (%(?(,’J(,’(Zléﬁ,’
torta della ronna, cannols scciliarnt ﬂz(/'y/m/?/, varela’ a{f?/fwfiﬂ/ @ stagione

Torta cerimornia

/ngzm./ mnerale, Vino bianco e rosso e b oz‘{/yékl/ / @ concordare corn il cékmfe/

<,f%amant& .,Cg/w[, n,ﬁa//zafz[{’/ @c//a;s’w, @/{7& é{l/} Gicﬁ

*J’l[{y(’élll) all orvgine




(= MeNU GHIRLANDAIO =

. ///(zy()/o bar mc/f/a/ZJa%{'fo/%} analcolico, CO(?A[[I/ZJC[I/J(MO“ alcolico, Ja/(_?yﬁkz, /J/‘O«Y(YXD; succht

a?%;affa.' [I/?[I/Z[IA‘//) 0/77/ elno aran o, /?{/y/'()/?l/"

t/ﬁgo/o rustecos J(/‘/{l[//u/; oliwe nere, olive o()/ué; /Ja[al/}w; crostind mests della casa,

arachids tostate

<///(1y0/0(/§‘/#( verdire miiste aé'/{r/(gg/o/w astellale, e J{//z/zé)’, crocchelle,
. ﬂ/f/{f/ﬁ/’?@ 0?/0// ar zucca 60/(7/90/04 41//0@0/4’/{; ﬁ/ffc/d/waf Aacpa/ﬂ/’, olwe mwo/ﬂ/mf
//MZZ(I/%%'/LM'{Z[(}f chele aé y/“a/z(%/}f *

NMesto checco
/oﬂ/vda’aﬁméﬂm/; 041'»&/1(/%/, carceofind, (‘/Z{y/}m av mozzarella e braschella della COJH/

Tonrarelly cvf(b/{//gyéz//lwukm
GJﬁ&y,’z(Jé’/ {zgé) (w%za/t{lg/)

Arista di macale (1%/%0 we bellavista
Swtate al forno (:ﬁ/;rc///) al, /)/M)//mf aé/?(/‘/m%la/

Ananas Ec%ao// -
Torta nuziale

/chzm/ munerale, Vo bianco Gj/za/‘a/omzcgy/ a Jiciia, Vo rosso-Jiral di Jiciia
tj/zé//}?ﬂ/if(/ @/mz (Jﬁj{//}?[l/?&’i/ @E/}?/éﬁeo, @/m éa/; Gj[ﬁ’

T (/(7/'(//‘( lno-se bel temnpo

*cs’,/({yeéz/,‘o" all ()/:/ylkw



(& MENU LA BARBERA =

Anqgolo bar: cocktad scapicollo analecolicolaleo. lico, sangrea, Prosecco, sucche di frulta
(5% 6% :

/{l/(d//@:a/;ﬁf/%){f//ﬁzf cma/am/ negrofl

Angolo freli: verdire mste dv stagione paste e, 1nune supple, croceielle,

{ngoly fritt . te di stag. tellat v fhett

(/’zé‘[(/é'/zewaé) 017 di zucca (w(z/fo/taﬁéz[[a ¢ aédéﬁv'[ff/[/w as baccale’, oliwe (mcoéz//ﬁ'f
/nozzaﬂe/éh{/ Wt /f chele aéy/ﬂ/z(/z/'(r*

(///(1510/0'/115/500.' 4?{141[/'/4/), oébﬁ/zf/%/, olive 0(/% olie cwa)émf/, crostind mests della casa,
//*0&(’//’///0« af//ga/ma/ al (;0/[(//0—, recolla, a/gwd/az/oﬂ@ 0?/0‘7‘/”%/} dole e «y(qy{'oﬁa‘l/) con mele di
acac, variela’ di salume al. mé‘ﬁ//ﬂ(; ﬁ/'f[ﬂ[ﬂ/ ac ca/‘c{ﬂ/i; /fz/ltafa/ c?é/%(lfﬂfﬁ, lrQrecto- Qﬁ/}O/‘Cédtm

lrarnce aé/u/zza 172817, vol aw vent S, capresiee a b, /e, /sz/m(@[cmcf

Orecchiette alle fa/ﬂ/(y/méz/
/J{;é/*e//m afi/ﬁo/d) e dadine dv 0(7%//17

Raviols tartufo e noce

Nodino i vitella ({/ﬁ/'/lo - bellavista

Sutate al forno-e /}/A’(//I/
(%é ylh/'a/[/zo: Qéﬁl di dolec e frutta

@aua/w/}/wlﬁ; /Ja/wa colla vrsalse oaree; cremna c‘[l[(l/a/za, cremne C[l/‘(l/fze/, Jé/*/iw%z/a, laramse,
gne’, bi secchi, ceertar 1 ' ' Y Hate, c/ A
éxg/w, biscolts secc 7, /gmrﬁﬁcwm 1UGROTL, 110USSC ()(l/«/iy//tff//,' crosiale alle marnellale, creesecaree,

lorta della 12072027, cannols scciliarnt ///,(/y/mﬂ/; vareela’ c&?ﬁwf[a/ a cs?[((zy/b/m

Torta neziale

/{cym ///1'/15/‘(14’/, Ylno bearco GZ(u%ﬂ/z{ly/cﬁgﬁdéd, Yo rosso-Jwak dv Seciva
J/:za//za/?/a @/ﬂé, J/‘mma/?/()/ @K/m;faz 62/)(3/?/ éﬂ/} 6“:%5’

T (/(7/'(//‘( lno-se bel temnpo

*aw(/y(f/a/() all'oregine




(& MENU MICHELANGELO =

L/(;(zgo/oéa/(.' COC%[Q’//JYC[)/J/ZO//O‘[I/?[I/KOé'KO; 00(%[01/&([//)/'[0//0@[04Z0; am/tzy/‘/'a/, //‘0&6060;

sucche a/(/!/;yd[a/.' cz/za/zayﬁ«orfyxé/zo arancea, regrof

L/(ﬂgo/o /91#1/ verdire miiste i cs‘[gg/'ﬂ/m /J(IA‘[C//H[&,’ e r{{/}/wé’ C/'occéftt&,

C C

ﬁl[(f/é)m & Jrore db zicea (:0(1/7’1)/1 avlatte e aékzéﬁ/ﬁ(/[/w @ baccala’. olive ascolane”™
mozzarellin LO%;IZ e’ chele af(!y/ftm o™

g,/ﬁzgo/o«/'mv[[cos salitind, o/mﬁc/‘@, oliwe verds, /Ja[a[//z(z crostind misti della casa, arachids tostate,
C
ﬁm&(‘d/[/{r af%za/ma/ al. m//(//o; rewolla, a{[fy(wmab/m af//o/m(w/};' dolee 6/J/gly(bmm? corn el

@ acacia , /W/'//?{y[a/zo; vareela’ dv salum al coltello-

In sala — sedete:
Mesto «La‘ﬂ//}?/raf/} af//g(;fag Lo e casa

ﬂ“aé}zwm, /ﬁ«(.’;(?{f«%(lﬂh, salame af/ﬁo&/}o—; nsalata dv //211/%/
Tonnarelly alla /5&%‘[1[0/‘0/, 67&%5%’ al salinone

Tlett i orata tm/gafaffﬁ e zucchne e calamars” e ca/wg?
Rucolir ¢ /Jomof/wv)//)
Tunght tygolati

.%y/[m(é’ﬂu: f]j‘gjleé i dolec Ww

,@aua/‘fw?/ﬁmf(z ﬁa////a colla vrsalse varce, crema az[aémcz, reme c'(l/w//w/, dfé/y'(z'()ézla/, laramse,
égz/w’, biscolts J‘{’(f(%//; /mmmm /12{51/10/1/,' 120USSe (}a/‘/éy/z&(a crostate alle //M/Wa//a/{z cheesecake,

lorta delle Y 12002022, cannols scciliarnd i 72072, //a/v'efa/a?ﬁw[[a/aﬁcrfqy/oﬁ@

Torta rwziale

/{cyaa mnerale, Ylno biarco Gjﬁtz/zz/ofzfzc(ly/cédky%a, Y lno rosso-Jiral diJeciva
J/Z(/ma/?/& @/w/; cf/w//za/?[(; @(7/1/15?&‘/, (Eyzw éa/; 62{1/@7
T (/(7/'(//‘( lno-se bel temnpo

*d‘{{{y{,’/a/()” all oregne




(&= MENU MANTEGNA =

L/{lzy[)&)ﬁaﬁ: FO(%/ﬂ/ZQY[aﬁék‘o//O'ﬂﬁﬂwéZ‘O; (‘()(‘/éf[llzc%‘dﬁ/.ﬁo//ﬂ'ﬂ/éﬂé[v; Ja/y/‘/aj ﬁ/'ocffffo; sucche

aﬁ(ﬁwfmy s /0//%«64/&0 arancuy, negrosnd

Anqgolo friti: verdure miste di stagione ,)(&fff/ézfa U SUp, ,)4'/’, C/‘()ﬁCAﬁf[&,

1900 %%

(/'{Z[c%'/w a@fw@ & zucea LW(Z/ﬁ)/‘ @ latte e czé'czﬁzf[e%}m & baccale’, olive ascolane”,
//zo—zzaff/d/'wk//;/ﬂﬂf chele afég/fa/wém«*

e,/fl(zyn/n/‘ms'l[cu: Méz[z/zzg 014/)(/%/'0 olive 0{)/@42, /Jm‘m‘/'/az crosto miste della casa, arachids
lostale, ﬁ/%&fd/f/{r aﬁ/la/wm/ al coé(%%—, recolla, c@ll&/ﬂi[[)ﬂﬁ/ af/’/o)/mwzi' dole e J/qg/{}/m//) corn

el di acaca s /a/‘m{y[a/w Cvareela’ av satime al coltello-
NMsto dv canpacer e qaﬂ}/mk‘a/{?

%ﬁ/é/ al. cm///wm;yf‘&rwf erucola
o /),/‘{)“ZZ(I/J/‘(%//.’ alla Checco

Sesce 1%(1 i alla catalona
Sorbetto al linone

Jﬁ)a//a ar vtella a(//o?wo o bellavista
k%(ﬂ/né)u} all agro

Ananas d’,(XZ/I{'L‘O%'
Torta nwziale

/{cgaa mnerale, Vino beanco 6%17/‘0/0/7/712%04&//}/%'@, Y lno rosso-Jiral diJeciia
J/:J(///za//[()/ (B/m?) tf%(l/ﬁ(l/l[é’/ @(ﬁ/ﬁ/&raz (Q/J«C’/& éa/: 62%.;’

T (/(7/'(//‘( lno-se bel temnpo

*J’l[{y(’élll) all orvgine



(& MENU MASACCIO =

Anqgolo bar: cocktad scapicollo (m(l/[ﬂéko; cochtar! sca/ /ko//ﬂa[()ébo,' SQARYII, PIOSCCCO,
(% 6%

succhi cMm‘la/: [l//a//a&/l()//%l(%/a)‘ ararcia, negrosnt

c /{}(290/1() ﬁ[#{ verdire miiste dv Jf{ry/'o/? 6%5‘[(//&'[(/, V2 Cmﬁﬁ//, arocch elle,
(ﬁ/ﬁ(/f/m Q/(L/{[)/'{/ ar zucca (O{z/fof a latte e Mb//%/ﬁe%'/w @ baccale’, olwe (14‘1‘1)41/50f
//zazza/'f/ém%;/]wf chele @?('y/fa/zrﬁ/o— *

{////gy()/()'/vmrllb(): 4?(1/(11‘/'/1/), Oé)}{}//(f/‘(z olive Of/zzé, /J(l[él[f/[(z crostod mests della casa, arachids

lostale, /ﬁ/‘OS()/Z/[[O" aé/za/ma/ al C(}//e//[r, recolla, afyﬂﬂﬂzzbfm af/)//mw/ dolee @'«Y([(Iﬁ/ﬂ/?ﬂ[[’

core meele dv acacu, ﬁf(/‘/}?(/ylimo; variela’ d salume al coltello-
O (J//J(la‘/'[r @ bresaola al sottobosco

@%Aﬁe/é; ar ya//ééfw? e rucola,

Tonnarelly m%’m/‘{ly/) e yw/f/

Trettura di calamare™ ¢ ya//zé(f/‘/)f

E@m&m all agro-
Jorbetto al limone

o m/o////m/ av vetello: C{)/gﬁ/gg%//ﬁw‘c/}uj

Macedonia aé//;///{a/ hesca

Torta ruziale

/Zﬁgaa /}Z(/ZK/‘Q/I/; Ylno branco GJ/Zﬂ/ﬂ/O/Z/z{ly/aiJ/h'/n, Y lno rosso-Jwak diJiciva

J/T(/ﬂam[& @/‘mﬁ, c,f/;éllflﬂﬁjﬂ @e/ﬂ/.;wc; @ﬁfﬁ/ 4{7/;« Gﬁ’

T (/(7/'(//‘( lno-se bel temnpo

*J‘/l{y(?élla" all origine



(= MmeNnU CARAVAGGIO =

L/éggo/o« bar cochiad. JCd/){bO//ﬂﬂ/Zﬂ/ﬁOébO . cochtad. cYC[I/J{Z‘O//O'[I/(’Oé'KO; fm/(zy/'/a/, /}/‘OJTCCO,'
sucche ag/ﬁwﬁm' (l/za/z[w/g 0/7yj ehno- arance, negqrof

. //I(Iyl)/l(}’ YUl verdire miste aﬁr/gg/b/z(;/za&[(//a/(z e Jl[ﬁg,)é/.',, crocchelle,

(/'{Z[c%'/w & frore di zucca (‘/)f(l/ﬁi)/‘ @ latte e aé'czj’zé‘[(%km & baccale’, olive ascolane”,
mozzarelline z[[(/* chele af(}y/ﬂ/ztﬁz'o*

L/[/lgo/o'/wfff[co.' emb/f/////; /amf/)ze/, crostind mesti della casa, arachi v tostale, /5/‘06?(‘/2/[[0' av parma
C . 2] . . . . . . . . . . . >
a/ {:0/[1%; /‘mollaé/)/vmwa'QMZ/@J[W(O/M[// con meele d acacu, /za/mgg/a/m; m/g/w?//z(; Z 4//[147/,
vareela’ di salumd al w/(z//o;/idlam ac ca/lc‘/(////;/;/ﬂa[a aé/lal[df/, lrarcto cé'//l()/t(:/zd[m
vareela’ aﬁ/u)zza al [{Iyéb,' vol aw vent miistc

GJ(I//J(wab @ salnone C()/ny’[l/%éc’/‘/) *rucolor F//gomxmf)/‘()u)

Mezze marniche Romolo
/{// cartocceo)
Raviols ricotta e ayﬁz}mx;& burro- e menta

Ysce J/J(m/a *con Cﬂ/‘c/ﬂﬁ e wlts di mare
Sorbetto al limone

Gosciotto di marale a(//gfym« we bellavista e abbacchio scottadito
_@l[a[& cz(//@/*/af
f/_a/gy % Z{/O‘édl)

.%y/a/‘cé}u): .Qﬁ‘gj%f di dolec e frutta

Bavaresi miste, /za/z/za/ colta v salse varce, crema catalana, creme caramel, sbreciolala, liramise,
ézy/zf, biscolle Jf}[[éé} asiiceera //z(g/mﬁ/; 120USSE orzlz(y/w(//; crostale a/éﬁ'/fm/vm//a((z 1% /azca‘aé{z
lorta aé)/a/zwz/za/) cannoly J/Z‘/Z'a/wm(zy/zom vareela’ cé(fw‘[a aé‘&[qy[afm

Torta neziale

/((yaa //11'/1(6/((1& Y lno é{a/ao 6%(1/%/1/1{1/1//' cé (f/uéa Yo rosso-Jiralk dv Jiciia
t,[/:){//}?ﬂﬁ[ﬁ WBrut, Jﬁja/ﬁaﬂff/ @f/}w&fﬁ, 6)/)6/?/ Aa/; Gjaﬁ
T (/(7/'(//‘( lno-se bel temnpo

* Jz[{y()/a/o all a@m 2




(& menu CORREGGIO =

L,@go/o bar cocktar J(‘(%/[‘O//ﬂ'ﬂ/?ﬂlﬂé[ﬂ Jaleo lrco, cm/gg/*/'a, //‘0@5550 . sucche 9(42/5;4/[1‘15
ﬁm{mmrﬁmf%ﬂ%m« a/fcmr/k// /zgg/v///}

uﬁ(’l olo fredte: /)(/‘/‘aé//'f///aés’te/aﬁcr[qg/'ﬂ/m/mu‘e//ﬂt&, V2% tml%é}’, C/'occéd[@,
. /57/‘??/4)7@042 010 AU zicea FOIZﬁb/" ailatte e czé'aé/%&/&)maﬁém:ca/a " oliwe ascolarne”,
ﬂzﬁzza/vﬁﬁ{%;/ﬂc/f chele 0%?/‘([/1()/2/0’ *

e /[/(zgo/o rusteco: emézf/}///; olive nere, oliwe verds, oliwe ascolane, crosto miiste della casa, /J/‘(}J‘C(Z/[(/‘O
af//mﬁ//m al 1;0/[(//0, rvcolla, a/gm/azmﬂ(; af/o'ﬁ/zw/) doles e J(qy[oﬁ[/‘//) con mele di acacw,
vareeta’ di salumd al coé‘(f/%}j:/ﬁafa ac (Il/‘(‘/{'gg/;‘d[ﬂ[ﬂ/ aé/z{[[a[e; lraecto- aé/mﬂ/z ella,
lravece aé%z;zza/ mists, vol aw vent miists, (Z%/‘(ﬁ?//[(’) ar éﬁéz, /{I/V/z(('ymfzv

e/ﬂ(zyo/orf/na/'&' ostriche, J(Il//%zd[z? auds, (Il//)«(l(%f/ﬂ" salnone, /'/zzmdz[aaé‘a?e/r/?m*(/wvm e sedano,

éoamaiz%ﬁ[[ aé/zmaf/, soute’ di cvzz&j/a% @ baccala’

Mezze maniche all astice

Gﬁa%o% cor c&%a/‘g(y/)

Tletto di rombo- e mazzancolle
caﬂ/(zf(lfe/ (/;omocé)ﬁ( gratmale

(7/52 y[a/%&'ﬂ/}:

Grarn égﬁl di dolec

g%_w/tz'/z/)af/y(/ﬂm; menitecalo a//{z/s‘///fava/%} reme;, bavaresi miste, /a////a/ colla tesalse varve, crema
fa/[l/(l/m, e mﬂﬂ/m% s, sbreciolata al. (J'oanhlo—, sbrciolata (1%3/@0&2 é/;wf/, biscolle secc 2,
/za,y//'arfyd //{/'y/zm/; 120USSE oa/'{/'ym“//; aostale (z%)///za/m(%z(f/, cheeseca 2e;
lorta della 220722, CQI )Jz'c%klfz/?//z(z'y/mﬂ

Torta rwziale

Acgua //M'/l(,’/‘[l/f/,’ Vo branco e rosso-in bottiglia (da concordare corn il cliente,
% %

tf/L///f![l/?[(? @/w/ A (]/?)/4//&([/2[(3/ @(W//;yaz 67%1{)/[/ Ja/; Ggﬁ

T (/(7/'(//‘( lno-se bel temnpo

*o‘,//{yﬁél/d' all oregne



(& MENU VERONESE =

< //I(Iy()/()« bare: cochtad. d‘(Z%l'(’/)//{}' (llalkoé'cv/a/cvéZU, df(z/(zy/vkl/, ﬁ/w,’azm swcche afjﬂtz‘a, /zg’y/wz/)

L/ﬁ(zgo/o /9)‘1'110'.' /}e/'of//'ﬁmdffﬁaﬁrl@z'ﬂ/w/mrfe//ﬂ[& e 1?{///74) C/‘()Ccﬁgﬁa

. . S ) . R . . s . %

. ﬂ/ffﬁ%ﬂﬁ’ a?ﬁo/v/ ar zucea 60/(2/?0/‘04/ latte e [IAL’/?’ ﬁ't[/fc/d/m as baccala , olwe ascolane ,
mpzza/'c/é)zgﬁ/fﬂz/f chele afég/'ﬂ/wéfo x

(///Zyo/l}’/'{wf{b(): Ja/a//)z//} oliwe nere, oliwe 0(/%; crosting mests della casa, ﬁ/l{)—&(’//’//{o‘ Oé//l(l/‘/”/(l/
al coltello, recotta, afymrlaz/o/w aéf/o'/‘mw/) adolee (&J/{zgxbﬁa//? con mele di acacia, vareela’ dv
salumi al coll c/d)—a/;/lla/av ac nn/wg/zi///ﬂﬂm aé%w/ ale, lravncto aﬁ/ﬁo%‘/zd[a, lrance af///zza 1728,
vol aw vent st f[l/z/m//wcﬁ é///d/a/, /,Ia/wz(/}u'a/m, variela’ di salumnd al coltello

Angolo mare: 042‘/72%{?; scampelle (7’1([14/; carbaccto d'(l///é()ﬂ(i; msalala di seh, J/E*,
(5%
boccorncind c//%arc'ﬁ, sowle’ v cozze

Succhere con nga&r e éollﬂ{ya/,
Risotto [(//fm(ﬂ/f// 01l ¢ [ﬂ/‘{ly%"

Qrata intera e crosta Qé%{lfa[(’/

con rucole 6/4«(2(“/2//10’
Sorbetto al, / 0/7%) elno rosa

(ﬁvmté é(g}[(l//(/ C'(lmélfm,

7 y(kz/‘aé'/w;'
C

Gran 6@/&‘/ i dolec
Gascata a{tfwﬁt{o ﬁ&sca/ cﬁa’[qy&bﬂe
Garyettino a’e&('ycézfl}

%w[f//'?z/‘a{} yﬁéz[m martecal o (z//aﬁdfa/ @(1//0(‘/%//2& éfwﬂ/w/)//m&z /J(I/Z/Id/ colla zkma[fcaua/m aena
cata/ﬂ/m/, aeme ca/'a/nc/, s, sbreciolata al. C/J)C[Oélfﬂ,’ sy eciolata 0/{0/5@0/0 é/'g/m: A/ércoff/&mccﬁ/;
/J(lJtlk‘cf(f/z'(l/ /71(/9/?0/14 120USSE 0{1/%(911&2} c‘/'mrf[llzéa//ﬁma/wa//atf; (%fwaﬂéa
lorta aé//ax/zo/z/m./, cannolt seciian ,}mc/y/zw//

Torta ruziale

/{(71/[1/ /ﬂ/]/(/'a/f/, Ylno bearnco e rosso i éo[{/yé'a/ / A concordare con il cﬁk//[(/
J/,//ﬂm/ze‘(; %/wﬁ, J/L’sza/z[(’/ @(wz/éf{’x;; @ﬁm/ bars Gjaﬁf/
(,7/7( 97/'[]/‘(/4)/0 se bel f(wy,)o
* S
Y //{y’(f/ﬂ[ 7 0// O/Zg/ﬂﬁ .



I
(= MenUGUTTUSO =
t/{/(zy()/l)« bar cvoé[a//azzﬁd'/)///f afzaévém, cm%[m/aul/{zvla (Iév&zv, Ja/(zy/va, /J/wzzzv,
swucche afﬁaﬁ‘m “anranas ﬁonW/%o aranca, 1egrore

L///(lg()/(() ﬁ/[fl mzﬁm@/fz&ﬂfﬁaﬁ&flgg{bfz&ﬁ(wff//fl[@ V2 J‘W, crocchelte,
. ﬁ%lzfe‘/é'/m Qfﬁﬁ/// L zicea corn ,30/4'524/’41[1?0/@04'(,’(& /5;/1',‘&”/4)/@042 é{lf[ﬂ/ﬂ/, olwe czo?foémf/f
mozzarelline (/1',‘1,‘0)5 chele a{ y/ﬂ/z(%[o*

. ///(1510/0'/‘(1&1‘1}:0: Ja/[ll/)zz; 042)0/1{/(:; 042»&0{7% oliwe ascolan 2, C1OSIN 1725l dell casa,
/}/sz/[m cé/la/ma/ al. ('/}é‘(’///f, rcotta, afymfaz[oﬂ& c{fﬁﬁﬂcggyé dolet e az‘((ly/bﬂa[/) corn muele dv acacu,
vareela’ di satiume al, foée//o(;/f;/fmm arv m/‘ﬂ(,b/g /"/f[ﬂ[[l aﬁ/)(l[afé; z‘/‘a/zc/ﬂ«af//)w'féef[m

//YY/ZC/;'Qé//J/;ZZQ//ﬁ/QS’ZI/; vol aw vent sty (f[l/l/w/m&a@ éz/dh/, /a/m(_/'y/a/zo‘

. ,///ggo/or//naﬁ&' ostriche, Jﬂ(l/f%?d[/} crudl, crudo-dv tonno-con c%lo%)waf) %/)(ﬂ, (ywaf)zaﬁy{/fgo/a/

NMazzancolle ac caﬁagf, Rucoter c//zomoaéﬁ‘/z/)
6J/‘&¢€//[/ a(/ wlls db imare e gam herellt, Risotto aiéﬁ/yé/%()/w)?/)
Astice aller catalana
Jorbetto di el verde a//f;mffo«

Titetto i imarnzo alla cardinale
/Lz)/(nﬁ/gyo /J()/W'//()/

.%yduvﬁho:

Gran é&ﬁt di dolee
Gascata a{ﬁﬁuﬁcgjﬁe&m i stqgeone
Guaryeettino a’e&é ye/até
Truttine a{ yeézfo; //za/zz‘aa[o'(l/ég/w[[a ealle aemne, éﬂ/)ﬂ/ﬁf&/ﬁ/&f& /(l/z/z(z colta vrsalse oaree; e
catalana, creme ca/'a/nc/, lirarnitsed’. sbreciolala al. C//')cz‘oélfo; sbreciolata a/é/ajf)/o é/'g/m: biscotte seccv,

/&rz‘/znwd/ly/zom mnmr&ﬂ{)ﬂﬁ(}ymy&; rostale a//e///za/ym/émz cheesecake,
lorta della nornue, cannolt J/f/%&i/zz,?//zy/zm/

Torta neziale

,/Z(:yﬂﬂ/ minerate, Vino bianco e rosso-in éo[@éﬂ (da concordare con il réé/zf{y

J/’;la//za/z[ﬂ Brut, :f/;w//m/z/& Demiisec, 6%(’/?/ bas Gia/@’
(,7/7(7 y/'[l/%)m se bel fmym

* /s ..
J//{ycblo all' ortguee






